This outbreak investigation identified the largest number of human illnesses ever linked to contact with live poultry during a single outbreak, and it underscores the ongoing risk for human salmonellosis linked to backyard flocks. Preventing live poultry-associated salmonellosis requires an integrated approach involving mail-order hatcheries, agricultural feed stores, and consumers. Mail-order hatcheries should comply with management and sanitation practices outlined by USDA-NPIP and avoid the shipment of day-old chicks through their hatchery from another hatchery (e.g., trans-shipping). Feed stores should use physical barriers (e.g., a wall or fence) between customers and poultry displays to prevent direct contact with poultry (3). Educational materials warning customers and advising them on how to reduce the risk for Salmonella infection from live poultry should be distributed with all live poultry purchases (4).
